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How to

Size

Description

Food Consistency Terminology

Examples

processor or
comparable
equipment

not sticky

Prepare
Prepared Moist, tender
Whole according to As prepared No changes cooked chicken
recipe breast
. . . ) Pieces of food Moist, tender
1" Pieces Cut to size, Cut by staff Cutinto 1 approximately the cooked chicken
pieces width of a fork breast
cutin 1” pieces
Moist, tender pieces .
. ) of food Moist, ter)der
7 Pleé:_es Cutto Cut by staff V?”Fefgteo approximately the cooked Ch'_CkFT
1€ 2 preces width of a butter breast cutin 72
knife pleces
V4" Pieces Cut to Cut by staff Cut into piece cooked chicken
; i approximately the
Size V4" pieces : breast
width of a #2 C
; cutin 4" pieces
pencil
Moist, cohesive, no
Prepared using food larger than a grain
processor or Relish-like of rice; relish — like Moist, tender
Ground comparable In appearance, must ground chicken
equipment be served with a served with low
low-fat gravy, sauce fat gravy
or condiment
Prepared using food . Moist, tender
rocessor or No lumps, food is : cooked chicken
P bi not sticky, pasty, or Smooth, pudding ith low-fat
Puree comparable runny like, moist with low-fat gravy
equipment processed to
smooth product
with no lumps.
Prepared using food . Similar to a puree
Liquidized P g No lumps, food is Smooth P

consistency, but
with a honey or
nectar thickness.
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